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What  I'm  really  going  to  talk  about  today  is  cheese.     But  first  I'd  like  to 
tell  you  the  story  of  some  vegetables. 

Yesterday  these  vegetables  were  resting  in  their  separate  dishes  in  the 

refrigerator. .. a  few  string  beans  a  little  boiled  cabbage  some  cooked  corn  

and  even  a  few  cold  potatoes.     Yes,  just  plain  left-over  vegetables.     But  today, 
They're  all  part  of  a  perfectly  delicious  scalloped  vegetable  dish.     And  those 
vegetables  are  going  to  be  the  main  dish  for  somebody's  lunch  or  supper.  Cheese 
was  added  to  the  sauce — to  give  the  dish  extra  flavor  and  to  add  some  protein. 

That's  just  one  idea  for  cooking  with  cheese.     You'll  find  that  cheese  is 
also  good  when  made  into  a  tangy  sauce  to  pour  over  cooked  green  vegetables. ..  such 
as  asparagus — cauliflower — and  broccoli. 

And  cheese  combines  just  as  well  with  bland-flavored  cereals.     Ho  doubt, 
baked  macaroni  and  cheese  is  a  well-established  favorite  at  your  house... but  you 
night  also  like  to  try  cheese  with  rice — with  spaghetti — with  corn  meal — or  with 
hominy  grits. 

I  could  go  on  to  describe  a  fluffy  cheese  souffle — a  creamy  cheese  soup — 
cheese  omelet — and  a  host  of  other  cheese  dishes.     But  you  probably  have  plenty  of 
ideas  now.     So  let's  take  a  little  time  to  talk  about  the  general  method:-of  cook- 
ing with  cheese. 
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It's  not  really  difficult  to  cook  with  cheese — but  there  are  a  few  things 
you  need  to  watch.     Cheese  is  a  protein  food — >and  one  of  the  very  delicat e  proteins. 
That  means — cook  at  a.  low  temperature.     Too  much  heat  will  toughen  the  -protein  and 
make  the  choose  stringy. 

We  talk  about  cooking  cheese — but  you  don't  really  need  to  cook  cheese  at 
all.   Just  heat  it  enough  to  melt  it.    Then  you  can  mix  the  cheese  with  the  other 
ingredients  of  the  dish — and  they  will  help  to  orotect  it  from  overheating. 

When  you're  using  cheese  in  a  baked  dish — such  as  the  scalloped  vegetables, 
I  mentioned — the  best  way  to  melt  the  cheese,  is  in  the  hot  sauce.     You  can  take 
the  sauce  entirely  off  the  fire,  and  it  will  still  be  hot  enough  to  melt  the  cheese. 
Then,  when  it's  all  blended — add  the  sauce  to  the  vegetables.     That's  the  best  way 
to  get  the  cheese  well-mixed  with  the  other  ingredients — so  it  won't  get  too  hot. 

The  same  principle  of  low  heat  holds  true  when  you're  making  toasted  cheese 
sandwiches,  with  bread  on  top  and  bottom.     The  bread  11  insulates"  the  cheese,   so  to 
soeaic,  against  the  intense  heat.     But  if  you're  making  an  open-face  sandwich — you 
have  to  be  especially  careful  to  have  a  very  low  flame,  so  as  not  to  toughen  the 
cheese  exposed  directly  to  the  heat. 

And  if  you're  making  a  Welsh  rabbit — where  you  melt  the  cheese  by  itself — 
you  have  to  be  especially  careful  to  keep  it  from  getting  too  hot.     By  the  way,  the 
word  really  is  Welsh  rabbit — not  rarebit ,  as  it  is  so  often  called.     According  to  ai 
old  legend,  the  dish  was  created  by  a  Welsh  cook  when  his  master  came  home  from  an 
'■^successful  rabbit  hunt. 

Not  so  many  years  ago — when  chafing  dish  parties  were  very  popular — the  fin- 
al test  of  a  cook's  ability  was  to  try  her  hand  at  a  Welsh  rabbit.     Of  course,  it 
'"as  quite  a  trick  to  control  the  flame  under  the  chafing  dish — and  it  was  no  wonder 
that  many  a  rabbit  turned  out  tough  and  stringy.     But  today,  most  cooks  use  a 
double  boiler  to  melt  the  cheese  for  their  rabbits.    And  many  of  them  first  make  a 


-  8 

sauce  of  milk — flour — and  fat.     Then  they  melt  the  cheese  in  this  sauce. 

But  no  matter  what  kind  of  a  dish  you're  making — you'll  get  "best  results  if 
you  break  the  cheese  up  into  small  pieces  before  you  heat  it.     These  small  pieces 
will  melt  in  less  time,  and  they'll  spread  more  evenly  among  the  other  ingredients 
of  the  dish. 

If  the  cheese  is  fairly  dry,  grating  is  the  easiest  way  to  "break  it  up. 
Otherwise — you  can  flake  it  with  a  fork  or  shave  it  thin. 

If  you're  going  to  use  the  cheese  in  a  sauce — the  cheese  can  he  either  grat- 
ed, flaked,  or  shaved. 

But  if  you're  planning  to  use  the  cheese  in  a  hatter  or  dough... as  you 
would  in  making  muffins — biscuits — or  cheese  bread.  ..  it 1  s  absolutely  necessary  to 
have  it  grated.     Then  you  con  mix  the  fine  particles  of  grated  cheese  with  the  dry 
Ingredients.    And  there  won't  be  any  chance  for  the  pieces  of  cheese  to  cling  to- 
gether, and  form  lumps. 

Of  course,  there  are  all  sorts  of  cheeses — but  certain  ones  are  most  useful 
in  cooking  than  others.     The  most  popular  cheese  for  hot  dishes  is  the  familiar 
golden-yell  kind — known  as  American  or  cheddar.     This  cheese  is  mild  in  flavor  and 
soft  in  texture — when  it's  young.     But  as  it  ages — it  takes  on  a  sham  and  tangy 
flavor,  and  it  becomes  dry  and  crumbly. 

You  probably  have  your  own  favorite  among  the  different  ages  of  cheese.  But 
you'll  find  that  the  well-aged  kind  is  best  for  cooking.  It's  sharp  tang  gives  the 
dish  more  flavor. 

That  covers  the  problems  of  cooking  with  cheese — and  I  hope  you'll  have  suc- 
cess with  your  cheese  dishes.     They  taste  so  good  when  they're  made  right,  and 
cheese  brings  a  lot  of  important  food  values  into  the  diet. 

Cheese  is  particularly  rich  in  calcium — needed  for  building  strong  bones  and 
teeth  and  performing  other  important  functions  inside  the  body.  Because  calcium  is 
8o  often  low  in  our  diets — it's  a  good  idea  to  remember  that  cheese  is  an  excellent 
source  of  this  mineral. 


